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Gateway MixedBowlingLeague 
By SADIE WOLFSON, secretary 

Weekly high scores - week of February 11 

Henrich paying his dues in AHL 

. r 

HIGH TRIPLE . 
MEN: Ken Sylvester 538 (178-199); Rube Helman 
514 (192); Chuck Rubin 510 (178-175); Al Rhur 

. 509 (196-172); Ron Goldberg 505 (209). 
WOMEN: Fern Yamron 549 (182-176-191); 
Elaine Yamron 539 (201-181); Sadie Wolfson 
512 (196-174). 

HIGH SINGLE 
MEN: Harvey Appelle 185; Gary Verin 182; Sid 
Zipursky 179; Hersh Doctoroff 179. 
WOMEN: Rose Sylvester 178. 

Jewish Women International 
IO-Pin Bowling League 

By LIBBY GREENFIELD 
Weekly high scores - week of February 7 
HIGH TRIPLE: Annette Axelrod - 530 (175, 
196); Janice Levine - 520 (160, 178, 182); Carole 
Jeffries - 484 (176, 176); Kay Sera - 482 (170); 
Maxine Benditt - 477 (161). 

HIGH SINGLE: EleanorDashevsky -163; Simma 
Kraitberg - 163; Belva Shaff - 162; Evelyn 
Goldstein - 160. 

. RecreationMen'sBowlingLeague 
By SAUL LONDON, secretary 

Weekly high scores - February 14 
HIGH TRIPLE: Terry Robinson 606 (225, 213); 
Darren Earn 581 (224); Hersh Doctoroff 550; Ken 
Sasley 542 (211); Gary Granzberg 541 (207); Hz 
Jacob 539 (209); Ray Forest 535 (191); Rube 
Helman 530 (196); Saul Greenberg 518 (200); 
Avery Spigelman 519; Harvey AppeJIe 514 (192); 
Jack Buchalter 508; Mickey Rosenberg 507. 

HIGH SINGLE: MorrisCantor204; Moe Pollock 
190; Lloyd Wolfe 189. 

fF FEINBERG 
RNANClAL 

One Carlton Square 
1002 - 155 Carlton Street 
WINNIPEG, MANITOBA 
R3C 3H8 CANADA 

. Tel: (204) 942-0094 
Fax 942-8329 
Email: DFeinberg@aol.eom 
www.Feinberg@mb.ca 

Maritime Life 
Insurance Sponsor 

lQON Financial Inc_ 

Sponsoring Mutual Fund Dealer 

SURF 

Denzil Feinberg 

Certified 
Financial Planner (CFP) 

Registered 
Financial Planner (R.F.P.) 

.. Rale if fee consultancy: 
$120 an hour 

5 
FLOOR FASH10N CENTRE 

6S STEVENSON RD. 
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• Shop at h~me service available -Call for appaintmellt 
• Exdusivec"Labour For life Warranty" 
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By PAUL LUNGEN 
TORONTO - "Got 

to pay your dues if you 
want to sing the 
blues ... " 

Catchy, yes; true, un
doubtedly. 

Excellence doesn't 
come easy, whether it's 
in pop music or in the 

. world of sports, as as
piring NHLer Michael. 
Henrich is fast finding 
out. 

It's one thing to en
joy a great junior ca
reer or even to hear your 
name called out in the 
first round of the NHL 
entry draft; it's another 
to tum that into a suc
cessful career in the 
NHL. 

Henrich, a former 
standout with the On
tario Hockey League 
(OHL) Barrie CoIts, is 
finding the sledding 
tough as a rookie with 
the Hamilton Bulldogs 
of the American 
Hockey League 
(AHL). A goal-scorer 
and go-to guy through
out his junior career, 
Henrich started the sea
son slowly, pulling 
third and fourth line 
du ties for the Bulldogs, 
feeling his way around 
the league and paying 
his dues, if not exactly 
singing the blues. 

The first half of his 
first pro season was 
tough, and a move to 
the Edmonton Oilers, 
the Bulldogs' parent 
team, was not on the 
immediate horizon. But 
in recent weeks his hard 
work has paid off and 
he's been rewarded 
with a move to the 
team's second line, 
where his goal-scoring 
abilities will get the best 
chance to shine. 

For a 20-year-old, 
fresh out of junior, life 
in the minors is nothing 
ou t of the ordinary. It's 
just part of a normal 
developn_ . .It process 
for a talented skater 
who was ranked by 
NHL Central Scouting 
as the fifth-best North 
American prospect in 
1998. 

Henrich, a six-foot 
two, 206-lb. right 
winger with a knack for 
scoring goals, was se
lected in the first round, 
13th overall, in the '98 
amateur draft. His Jew-

, 
Improved play has landed Henrich a spot on 
the second line. 

ish background was 
widely publicized at the 
time, and it's likely no 
other Jewish skater has 
ever been drafted 
higher. 

He attended two Oiler 
training camps before 
returning to finish jun
ior, and a third before 
the start.of the current 
season. The camps and 
Henrich's natural de
velopment process 
made their mark as his . . . . 
game In JUnior Im-
proved from year to 
year . 

In 66 games with the 
Colts last season, 
Henrich scored 38 
times and added 48 as
sists for 86 points. With 
his size, strength, speed 
and skills, he found 
himself a step ahead of 
the competition, and 
things came pretty eas
ily to him. He helped 
lead the Colts to the 
OHL championship 
and a birth in the Me
morial Cup. The Colts 
advanced to the final 
before losing to the 
Quebec League's 
Rimouskie Oceanique. 

Following training 
camp with the Oilers 
this summer, he was 
assigned to Hamilton, 
where he made the .. 
lineup and has been a 
regular for each,of thf! 
team's first 41 games. 

Halfway through the 

season, Henrich admits 
he's still getting his feet 
wet and trying to find a 
comfort zone. For a 
hotshot player, the ex
perience can be hum
bling. . 

"It's not easy, that's 
for sure," Henrich said. 
Compared to junior, 
"the hockey is a lot bet
ter' the players are a lot 
better, they 're older and 
more experienced, 

"I'm back to the mind 
frame of my first year 
in junior. You're not 
the go-to guy - you 
have to chip in when 
you can."· 

Early in the season, 
Henrich was given 
something more than 
spot duty, but less than 
a regular shift. He was 
on the ice for four shifts 
in the first period, but 
only a couple in the sec
ond and third periods. 
In a blowout, he was 
liable to get more ice 
time. 

For a skater who's 
historically been able 
to put the puck in the 
net, the irregular work 
was frustrating. 

"I know I can put 
pointspn the board," 
he said. i,lt'sjustamat-

ter of getting a lot of ice 
time, getting confi
dence and putting the 
puck in the net." 

Bulldogs coach 
Claude Julien believes 
Henrich has what it 
takes to eventually 
move up to the Oilers. 

"In Michael's case, 
there's no doubt there 
are alot of skills. He's 
a good prospect for us. 
He's off to a slow start, 
but lately, he's been 
progressing and mak
ing strides every day." 

The coaches are be
ing patient· with 
Henrich, making him 
"more aware~' of the 
defenSive side of the 
game and more con
scious about finishing 
his checks, Julien said. 

"When he goes back 
to being a goal scorer, 
he'11 have those skills," 
the coach explained. 

In the first 41 games 
this season, Henrich 
scored three goals and 
added five assists on 63 
shots.. . 

"They want me to 
score and they're ask
ing me to go in the cor
ners, bump and grind 
and do the things that 
go into the game of 
hockey." 

The move to the sec
ond line is a vote of 
confidence in Henrich, 
Julien said, adding that 
in recent games, 
"Michael has been 
starting to create (goal
scoring) chances." 

Henrich feels it's im
pOltant to develop his 
all-round game in the 
AHL, work hard in all 
three zones and mind 
his defensive responsi
bilities. His minus three 
is respectable on a team 
where .six players are 
minus 12 or worse. 

"I'm working hard on 
things I haven't done 
before," he said. 

Perhaps in a year or 
two, his hard work will 
payoff, and he'll be 
singing the sweet song 
of success as a regular 
in the Oilers lineup:· 

Reprinted with per
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Recipes 

From my kosher kitchen New to Winnipeg 
TAS11! OF IIUROPE 

V eal h.as always 
been a favorite 

. of mine and 
there are many differ
ent ways to fix it. Here 
are three. 

RDIII MY KIB£R KI10iEN 

SYBIL KAPLAN 

*** 
FRENCH VEAL 

STEW 
4-6 servings. 

1/4 cup olive oil 
3 chopped onions 
3 minced garlic cloves 
112 pound mini-carrots 
2 pounds veal, cut into 
small chunks 
4 strips orange rind, cut 
into jlilienne strips 
1 28-ounce can tomato 
puree 
3/4cup dry white wine 
3/4 t. thyme 
314 t. rosemary 
112 pound pearl onions 
(optional) 
112 cup black olives 

I . Preheat oven to 325 
F. Heat oil in a soup 
pot. Add onions and 
garlic and cook five 
minutes. 

2. Add veal and 
brown. Add carrots, 
orange peel, tomato 
puree, wine, thyme and 
rosemary. Transfer to a 
roasting pan. Cover and 
bake in 325 F. oven one 
and a half hours. 

3. Add onions, if us
ing, and olives. Let sita 
few hours then reheat 
to serve. 

*** 
SWEET AND SOUR 

VEAL 
5-6 servings. 
A friend of mine in 

Israel made up this 
recipe and I can't re
member if she used veal 
or turkey, but it was 
always a hit. 
1 pound veal, cut into 
bite sizes 
I t. sherry 
1 egg 
1 T. flour 
1 T. cornstarch 

tfJ.r.li$8 
' ........ RESTAURANT .. 

· .. · .. ·8L0t1NGE 

789 Portage Ave. 
772-2539 

662 Leila Ave. 
338-4659 

Serving Winnipeg 
The Finest in 
Italian Food 
Since 1978 

Book Now 
For Your 

, Get Togethers 

~' ... 

(Private Room for 25-100 people 
available at portage location) . , 

olive oil 
2 cut-up carrots or 6 
mini carrots 
3 cups cut-up onions 
1 chopped cucumber 
I minced garlic clove 
1 112 T. cornstarch 
3/4 cup water 
112 package mushroom 
sauce mIX· 
114 cup catsup 
1 t. soy sauce 
1/4 cup cidel' vinegar 
2 T. sugar 

1. Place veal in a shal
low bowl. Sprinkle 
with sherry. 

2. In another bowl, 
combine egg, flour and 
I T. cornstarch. 

3. Heat oil in a frying 
pan. Dip veal in batter 
and drop into heated oil. 
Fry until brown on both 
sides. Remove and 
drain on paper towels. 

4. Add carrots, on
ions, cucumber and gar
lic to pan. Saute until 
onions and carrots are 
slightly tender. Re
move from pan and 
drain. 

5. In a bowl, combine 
1 112 T. cornstarch, 
watcr, mushroom sauce 
mix, catsup, soy sauce, 
vinegar and sugar. Add 
to frying pan and cook 
for one minute, Return 
meat and vegetables to 
sauce in frying pan and 
mix well. Heat gently 
and serve immediately. 

*** 
MY FAVORITE 
BROILED VEAL 

CHOPS 
4 servings 
This recipe was in a 

magazine and I 
changed it and adapted 
it for kosher . 
114 cup mayonnaise 
3 T. bread crumbs 
3 T. dry parsley flakes 
2 T. white wine 
2 t. Dijon mustard 
2 t. lemon juice 
4 veal chops 

1. In a small bowl, 
combine mayonnaise, 
bread crumbs, parsley 
flakes, wine, mustard 

. and lemon juice. 
2. Place veal chops 

on rack in broiling pan. 
·Brush with ·half the 

,1«',. '. o' • 

mayonnaIse mIXture. 
Broil 5to 7 minutes . 

I Tum and brush mix
tureon other side. Broil 
5 to 7 minutes, 

Sybil Kaplan is a 
book reviewer,journal
ist, lecturer, writing 
teacher and synagogue 
librarian living in 
Overland Park, Kan
sas. She is theauthorof 
Kosher Kettle: Interna
tional Adventures in 
lewish Cooking. 

1052 Main St. 582-6999 
a Jewish-owned Russian deli 

featuring: 
, • caviar • smoked fish 

• real schmaltz herring 
• Eastern European chocolates 

• kefir • zephyr 
en Mon. - Sat. 10 am - 8 

SSTH ISRABL SYNAGOGUS 
1007 Sinclair St. 

CARNIVAL & 
y, Mar. ch 4, 2001 ; "lii;" 

3:00-5::00 PM 1:;-0~ 
COME IN COS'lUME! . 
Adrnismon to Carnival is Free 

Tickets for gameg will be gold at the door. 

~rn ~ fo~ the Carlnivs 
TicketSl ~5.00 per person 

Please make your reservations by 
calling S8'2-2gSg before March I, 2001 

Rosh Pina Synagogue 
& Aleph Bet Day Care 

invite you to join us for 

Purim OarnlVal 
2001 

. Sunday, March 4th from 
3:00 p.m. to 6:00 p.m. at 

Rosh Pina Synagogue 
123 Matheson Avenue 

Games for Pre-Schoolers through 
Teens, Monkey. Walk, Animal Balloons, 
Face Painting, Wheel of Fortune, Live 
Entertainment, Hamentashen, Silent 
Aoction, and so much morel III Fun for 
alfCdgesl.\ t.;' , . 

Back by 
Popular 
Demand 
Jason 

Tapper's 
Animal 

Balloons 

:Tickets 
Admission: 

at the Door - Buffet Dinner Available 
Adults $2.00 Children (under12) - $1.00 

.".' I' 

-

, . 

.-


